Perusahaan pembekuan fillet ikan kerapu di PT. Inti Luhur Fuja Abadi Beji-Pasuruan by Albert, R.S. et al.
PERUSAHAAN PEMBEKUAN FILLET IKAN KERAPU  











ALBERT RYAN SUSILO 6103012069 
REVELINNO 6103012077 






PROGRAM STUDI TEKNOLOGI PANGAN 
FAKULTAS TEKNOLOGI PERTANIAN 



































































































































Albert Ryan Susilo (6103012069), Revelinno (6103012077), Edoardus 
Kevin S. (6103012086). Laporan Praktek Kerja Industri Pengolahan 
Pangan di Perusahaan Pembekuan Fillet Ikan Kerapu PT. Inti Luhur 
Fuja Abadi, Beji-Pasuruan.  
Di bawah bimbingan:  




Ikan laut kaya akan kandungan protein, mineral, lemak, dan vitamin. 
Hal ini menyebabkan ikan laut mudah mengalami penurunan mutu jika 
tidak segera dikonsumsi atau diolah. Penanganan yang dapat dilakukan 
untuk mempertahankan mutu ikan segar, yaitu dengan cara pembekuan atau 
penyimpanan beku.  
PT. Inti Luhur Fuja Abadi (PT. ILUFA) merupakan salah satu 
perusahaan yang bergerak di bidang industri pengolahan hasil perikanan 
yang melayani kebutuhan pasar internasional maupun lokal. Salah satu 
produk yang dihasilkan oleh PT. ILUFA yaitu fillet ikan kerapu skin less 
maupun skin on. Bahan pembantu yang digunakan dalam proses produksi 
antara lain, ABT (Air Bawah Tanah) dan air PDAM (Perusahaan Daerah 
Air Minum), serta es tube dari PT. Es Mineral Sumber Abadi Pasuruan dan 
es curah dari PT. Kasrie Pandaan. Bahan pengemas primer dan sekunder 
yang digunakan berupa plastik LDPE dan pengemas tersier master carton 
yang terbuat dari corrugated paperboard.  
Praktek Kerja Industri Pengolahan Pangan (PKIPP) di PT. ILUFA 
bertujuan untuk memahami aplikasi teori yang telah diperoleh selama 
perkuliahan, serta mengetahui lebih proses pengolahan pangan khususnya 
pembekuan fillet ikan kerapu, mulai dari penerimaan bahan baku hingga 
pendistribusian, permasalahan dalam proses pengolahan dan cara 
pengendalian kualitas produk, mutu dan sanitasi perusahaan pembekuan 
fillet ikan.  
Urutan proses pembuatan fillet ikan meliputi penerimaan bahan 
baku, pencucian I, sortasi I, penimbangan I, penyisikan (Skin On), 
pencucian II (Skin On), filleting, skinning (Skin Less), trimming, sortasi II, 
penimbangan II, pencucian III, pewadahan, pengisian gas CO, penyimpanan 
dingin, pengeluaran gas CO, retouching, pencucian IV, penimbangan III, 
pengemasan primer dan pelabelan, pengemasan vakum, layering, freezing, 
penimbangan IV, pengecekan logam, packing, storaging, dan stuffing. 
Pengawasan mutu bahan baku, bahan pembantu, bahan pengemas dan 
proses produksi didasarkan pada HACCP. 
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Advisory committee:  




Fish contains high protein, minerals, fat, and vitamins. It causes 
quality of fresh fish is easily decrease if not immediately consumed or 
processed. One of the efforts made to maintain the quality of fish is by 
freezing or frozen storage.  
Inti Luhur Fuja Abadi Company (PT. ILUFA) is one of the fish 
processing industries which is engaged in freezing fish to serve the needs of 
international and local markets. The products which are offered by PT. 
ILUFA are a grouper fish fillet, consisting of skin less and skin-on fillet. 
The supporting materials used in the process of freezing the fish fillet are 
ground water and PDAM water (Regional Water Company), as well as ice 
tube from Es Mineral Sumber Abadi Company in Pasuruan and ice bulk 
from Kasrie Pandaan Company. Primary and secondary packaging materials 
such as plastic LDPE and tertiary packaging master carton made of 
corrugated paperboard.  
The practical working experience in food processing industry at PT. 
ILUFA aims to understand the application of the theory that has been 
acquired during the course, learn more freezing food processing, especially 
red snapper fillets, ranging from raw material receipt to distribution, 
problems in the processing and quality control methods, and learn how to 
control the quality and sanitation companies freezing of fish fillets .  
The manufacturing process of fish fillet includes raw material 
receiving, washing I, sortation I, weighing I, scaling (skin on), washing II 
(skin on), filleting, skinning (skin less), trimming, sortation II, weighing II, 
washing III, packaging in plastics, filling CO gas, curing in the chilling 
room, spending CO gas, retouching, washing IV, weighing III, primary 
plastic packaging and labeling, vacuum, seal, layering, freezing, weighing 
IV, metal detecting, packaging, storaging and stuffing. Quality control of 
raw materials, supporting materials, packaging materials, and production 
processes are based on HACCP.  
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